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(olives debittered by alkaline treatment), ii) natural (directly brined) olives, and iii) 24 Californian style (olives darkened by oxidation in an alkaline medium) (Garrido- from each tube was centrifuged at 9000 x g for 10 min, the pellets were washed with 100 sterile saline solution (9 g/L), centrifuged and re-suspended again in 0.5 mL of a sterile 101 saline solution to obtain a concentration of about 7 log 10 CFU/mL for yeasts and 8 log 10 calibration curve. Uninoculated wells for each experimental series were also included in 115 the microplate to determine, and consequently subtract, the noise signal.
116
Sterilized YM or MRS broth were modified with 5% NaCl and adjusted to pH 
310
This position opens the possibility of natamycin utilization in other foods, provided its 311 use could be adequately supported. In this context, this work has showed its usefulness 312 in controlling the yeast population.
313
Pyruvic acid was first patented for its preservative properties by Ernst et al. experiments.
521 Table 1 . Yeasts and lactic acid bacteria species and strains used to prepare the microbial cocktails. 
Microbial cocktail Strains

LAB
